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Piquant Caps, Bewitching
-Negligees; a Fetching Frock
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igirl or woman whe s bandy with her
,needle couid possess one of tLhese
Mndmom

Here is tha new (ype of neck fixing
that has come into fashion with the
spring. lua distinguishing charscteris-
tic is the sheer organdie trom which It
is fashioned that- s firm enough to
stand alone without the troublesome
wires. The bigh flare, the low (ront
the width and length of the affalr,
make i1 not only fashionable but use-
ful, In covering a. plaia frock or
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of snap fastemers. The addition of a
frilllng of the pel makes this a very
becoming neck fixing.

Some form of white lingerie frock Is
indispensable for milady's summer out-
fit.t No matter what the material may
chance to be, by hook or by crook the
frock must te achiaved

The gown pictured here was cun-

ningly fashioned of three materials, O““mm

which s rather an art if the gown
is not to look botched Embroldery,
venise lace and bermuda pink asllk
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seems good
to hope, that lace may
come Into its own again,
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two broad scarfs of the alencon
The skirt is of pale pink crepe de
closely plaited at the waist,
i= an underbodice of pink
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' &4 ,lt which makes & tout - _
orthy .t any- boudolr. of ' ‘9o
. ho.ndlmhlef linen, unq tqbrnld'erod hlouu. ln addition .to the elle eolhl to- connect -

et and ﬂpltthlﬂlhtﬂlbd furtber” ornamemied with dn’ if- [ia a pretty, MMOL% always
are mdo d «uuu -sertion of"Irish erochﬂ. Lummm net with' hno:r"tm

\ T3 TRIED AND _FOUND VERY succssm.' BY|
'WOMEN OF HONOLULU

'Rnlpn recommended by Mrs. |. M. Almndu-, Mlﬂol Valley.

r "tﬁ Sunday school plc-|are, ltll ‘you' will ‘have still another ~+ GINGER BREAD. cup ot sugar into each and combink | gether. Foid jn tiie flour flavor to
nles; we took them in four lunch|variation. -Crisp crackorn make g0od | One .cup sugar, one cup molasses, the two mixtures. Add four oz. of | taste, atdd pinch of ' sait, and" bgko in

“one. na paper napkin and set
way in & cool, dark place.
are Jeft over until ]

‘,

mayonnaise | artistic.

Mothers' Mag:

unal‘ul article,
too much;, “to'. uee

wnpts t0 bhave w little
ought to ?:ke advantage of the esth-
etic possibilities of the sandwich.

Fimst of all," the square joaf will{graham bread sandwiches give an un-
‘"be found to lend itself much better] usual bit of color, particularly if a yeast, one cup water, one teaspoon
than the round joaf, “to tha decora-
tive schemte. Square loaves can be|  The unusual sandwich is often the
cut into cudes, into trizngles, long,|result of necessity or experiment, and
thin slicgs, narrow {“uger lengths and [Is almost invariably the most decora-
It butter is|tive one.

rarisions upon (ai
+» B
tepdency is st

all sorts, of pe ;
to be used, cream it before  spread-
ing. Have a very sharp kpife, and|cheese with a Jittle cream, and spread
cut the bread on a board so that|slices of homemade bread With
you can press. the knife firmly downiSlightly bruised,
at the edge of the slice, and thusjleaves of mint should be put lmmepn,
Crusts are
more easily, cut off aner the sand-

If the sandwiches must
some time mm they are used, wrapi lemon juice.

”.f:': nmmn! for our parties,|sandwiches.
s s

4l the sandwich
a ‘decoration

“dresi was| Colofed layer,sandwiches are very two e
Make them by alternating d,luwlved in the water, one teaspoon

white and brown bread, and mling
fn with foods which have bright and’
aftmactive colors. Hard bolled eggs,
tomatoes, peppers, lettuce, pi.

one ¢ butter or fat, one cup water,
.- one heaping teaspoon soda

ciinamon, oune-half teaspoon cloves,
gne teaspoon madce, one cup seeded
'r;hinn. four cups sifted flour, one tea-
spoon baking powder mixed with the

m
thentos and’chopped parsiey all con-|flaar.

tribute 10 _thé variation of color in
mdwit.hu.

"< Very Mty-eﬂ’ecum be otRalfied

' hostess who | by - placing. sandwiches upon
party| very orisp white lettuce leaves; or

tpon curley fresh parsley, Nastur

Mix the sugar, molasses, butter, ralt,

spices and eggs together, add ‘the wat-
. .and lastly, the flour. Bake in two

beds of tins,

BRAN BREAD.

tium leaves laid around a plate of{ Two . cupe bran, two cup8 graham

M of the blossoms are added.

Sendwlehes — Thin cream

Mint';

it.

very fresh young

'the slices.
Nasturuum 3Sandwiches — Season

cream cheese with salt and red pep-

be made|per, and thin with a few drops of

Spread on very thin
glices of bread over which you have
sprinkled fresh nasturtium buds.

Date Sandwiches—Chop dates and
,hnglish walnuts coarsely. Spread
lbr'ead with soft cream cheese, sprin
!klo the nut and date mixture over
'uch layer and press the slicrs togeth:
er firmly.

Fig and Nut Sandwiches — Butter
islices of white bread generously, and
{make a [filling of chopped figs and
imm; spreading it betwesn slices.
| Olive and Roquefort Cheese Sand-
!withes—-thnp olives and mix with
Requefort cheese, salt and paprika.
Soften with just a drop of cider vine-
gar and spread on thin slices of rye
bread,

flgur, - oneh.n.lf cup molasses, one cup

salt.

Kpead to a stiff dough with white
flour. Let set till rises and bake in
a moderate oven. Recipe makes two
loaves.

I

BRAN MUFFINS.

Two cups. bran, one cup graham
j flour, one-fourth cup butter, three-
fourths cup molasses, one heaping
teaspoon baking powder, one teaspoon
salt, two tablespoons melted butter,
imilk enough to make a batter like
cornbread.

Bake in bread tin or muifin pans
for about half an hour.

} SALMON BALLS.
One can salmon, two tablespoons
cream, one egg. pinch of salt and pep-
1 per.
| Mix smooth, fry on a well-buttered

{pan. Mix two tablespoons of butter,

vand two spoons of flour to a smooth

paste and fry slightly. Add one pint
of sweet milk and a generous pinch of
| salt, stirriig constantly. Place the
fried balls in 8 dish and pour
sauce on.

CHOCOLATE CREAM CAKE.

cream and the yolks of two eggs until
lthick, Then gradually beat ope-halt

l

chocolate (8 tablespoons) melted aver |s moderate aven.

hot water. Then alternately ome-half
cup of milk and one and a half cups
of sifted flour, sifted again with two
level teaspoons of baking . powder.
Lastly beat in the whites of two eggs,
beaten dry, and a teaspoon of wanllla
extract. Bake in two layers for abouf
18 minutes.

FILLING .FOR ABOVE CAKE.

2 cups of sugar.

1 teaspoonful butter.

2-3 cup rich milk.

Mix, set into pan of.boiling water
and stir ocasionally udntil melted.
Then set over fire and let boil for a
a few minutes, or until it begins to
thicken. Take-off and beat until cool
enough to spread over the:jayers and
on top. Teaspeonful of vanilla added.

SPONGE CAKE.
b eggs. .
15 1b. sugar.
6 .oms. nour

‘
l

about as thlckjl.s

inti this bafteh. the. yolks, 1. d
spooiiful . of . Melted lard,

frethed -whites: Have the :
hot, grease well, and pour into them
from a pitcher, the waffle ‘mixtire.:
They- shonlleook quickly and’shquld
be thin and erisp enou;h 1o be cqt.m
from the ﬂm

PL&IN’ GINGER BRBAD.
3 cup Sugar. X :
% cup butter. A SE"
2 eggs. o g 8
% cup molasses, ]
1 teaspoonful cinnamon.. |
4 toas elcnes.
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The new mmu m uq..

innovations in the weaving of. fabrla from the 'hein'

autosoir, which is a!mu_t.
resembling. mica, It isnf

seen through it,. even the m or|wear. ¥ _ e .
the | pattern of the material, snd this ;. warmth is & m. _‘b!' e

e gt it :vfma,:&v
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made in plain colors.
Eight ounces is sald .

. .

weight of a new silk tn-nnaq rain. | which m :
Beat one-fourth cup of butfer to a|coat which has ' recently ‘‘appeared |the . lﬂ’ w

and this will do much hpnrl
iag the dislike which w
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